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BEEF LABELING CLAIMS
Australia Consumer Watchdog to examine
Beef Labeling Claims
The Australian Wagyu Association has been notified
by the Australian Competition and Consumer Commission that they will be looking at “beef labeling
claims”. AWA president Scott De Bruin in a statement
issued in conjunction with the Annual AWA General
meeting welcomed the investigation as being healthy
for the association. “I think it will only endorse the
credibility that our industry does have.”

The American Wagyu Association Executive Director,
Mr. Michael Beattie, when he held a similar position
in Australia, had recognized this growing conflict and
had constructed a labeling program which proved
a bit premature for the market at that time. It does
appear that in Australia, at least, there is an increasing awareness of the differences within the breed and
the time for suitable labeling may well be in their near
instead of their long term future.

The wagyu meat business in Australia has
been largely built on the sale of half blood
animals but in recent years, as the local
cow herd has grown, the availability of full
blood cattle has grown with it. This increase
has resulted in fullbloods being much more
readily available for sale and the potential
for conflicts in labeling has reared its head.
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PHARMACEUTICAL USE IN CATTLE - ONLINE COURSE
Here’s a course that certainly isn’t for everyone, but for those of you that have a real interest in the details of your
vaccination program or the different options that are available to you, or if you’re simply running a lot of cattle
this course might be of some interest to you. Click on the details, and check out the cost. A lot of material but
maybe a little pricey for the average rancher.

Presented by West Texas A&M University
The course will equip persons involved in the management, administration, distribution or sale of pharmaceuticals
used in cattle to maximize therapeutic outcomes, prevent drug-related problems and protect the wholesomeness
of the food supply chain.
Students throughout the country can easily access this web-based course to gain up-to-date information and
training in veterinary labeled drugs, animal disease states, regulatory issues and public health topics.
Upon completing this course, students will have knowledge and skills that can positively impact educational,
veterinary and economic outcomes by applying their drug knowledge resources to veterinary situations.
This 3-credit hour online course is ideal for students majoring in; animal science, dairy science, feedyard/ranch
management, agricultural education, meat science, veterinary technology, and pre-veterinary medicine. Students are
welcome to take the course on an individual basis and transfer the elective credit back to their home school.
Registration for the spring 2015 course begins immediately and closes the first week of class. The course begins
January 20th, 2015. The course is offered every spring, summer and fall semesters.
For information on course objectives, dates, syllabus, tuition or registration instructions visit
http://wtamu.edu/academics/veterinary-pharmacy.aspx
For questions on this one-of-a-kind course contact the instructor, Elaine Blythe, PharmD.
Your assistance in disseminating this unique educational opportunity would be greatly appreciated.
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SAVE THE DATE
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ONLINE WAGYU AUCTION SUCCESS

UNJOINED Wagyu heifers sold
to $ 8250 and 28 averaged $ 2430
at the inaugural Fullblood 100 %
Wagyu International online
AuctionsPlus sale, which
concluded at the National Wagyu
Conference at the Gold Coast on
October 12.
The top price of $ 8250 came for
the pick from three 17-month-old
BREEDPLAN recorded
heifers offered by AACo’s Westholme stud at Surat,
Queensland, and purchasedby the Hornery family’s
Bar H Grazing at Comet, Queensland.

Biggest buyer was Obi Kobi Beef Company, Kidaman
Creek, Queensland, taking 28 unjoined heifers at an
average price of $ 2300 from vendor Moyhu Wagyu,
Meadow Creek, Victoria.

Bar H also paid $ 7500 for the 12-month-old bull
Kuro Kin Hirashigetatasu J88, with growth EBVs in
the top 10pc of the breed. Vendor was Peter Bishop
from Scone, NSW.

This was the first time in the cattle industry that an
AuctionsPlus simultaneous auction had run over four
days and Landmark’s AuctionsPlus manager Tim
Bayliss rated it a great success.

Semen sold to $ 305 per straw and 90 straws sold in
packages of 10 averaging $108/straw.

“The 150 prospective buyers that logged-in were from
all states plus South Africa, the United Kingdom and
Indonesia, with South Africa successfully buying a
semen package,” he said.

Top semen price was almost three times its reserve
and was from Kitatsurukiku D01 (imp Jap) on
account of AACo’s Westholme Wagyu and purchased
by Darley Stud Pty Ltd, Lancaster, Victoria.

Source: http: www.farmweekly.com.au/news/
agriculture/cattle/beef/online-wagyu-auction-success/2714896.aspx
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TEMPERAMENT AFFECTS PRODUCTIVITY
We started out writing about animal temperament but
on reflection the temperament of the beef handler is a
definite factor in overall herd health.
Certainly the temperament of individual animals affects more than attitude which is a visual display of an
underlying problem. For instance temperamental animals are more at risk of disease. Studies have shown
that the active immune response of temperamental or
high-strung animals were different than that of
calmer animals.
Comparing the immune response of high-strung cattle
to calm cattle the results were striking. Regardless of
breed, animals classified as high strung or temperamental showed virtually no behavioral signs of having

an immune challenge and did not develop as much of
a fever response. Temperamental animals can be very
tricky to manage. Producers may be missing some sick
animals because they aren’t showing the typical signs
of sickness. The temperamental animal are diverting
more of their available energy to the immune system
instead of the production parameters we as producers desire. That is why we typically see real high strung
animals not finish out as well as calm animals.
Finish is what we’re all about so it would seem
absolutely essential that we rid our herds of the
temperamental animal whether it be cows, bulls steers
or heifers. Studies are still out on the heritability of a
temperamental problem.

On the other hand a high strung approach to animal
handling can also be detrimental to an operation.
We’ve all been exposed to the many low stress handling seminars that have been a part of many get cattle
get togethers in the past few years. Temple Grandin
is a name most of us recognize and the thrust of this
Colorado State University professor presentation is
“low stress” in working cattle. In fact most of the
problems in the human animal continuum are caused
by stress. Shipping, handling, change in environment,
feed, water all can cause stress.
In Summary keep it slow and quiet and when you
identify a chronic move it on.
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A JAPANESE LOOK AT THEIR CATTLE BUSINESS
http://www.animalfrontiers.org/content/4/4/46.full.
pdf+html Click URL to see full Article

Conclusion
The quality of beef produced by Japanese Black
cattle is excellent and contains greater than 30%
intramuscular fat and a significant concentration of
monounsaturated fatty acids. Japanese Black cattle
have unique physiological properties and specific dynamics of important intra muscu-lar gene expression
like SCD and FASN. However, it is still unknown why
Japanese Black can produce excellent marbled beef. In
the production system, there are numerous problems
concerning the strict management, including high production costs, circulation of untreated excrement, the
requirement for imported feed, and the food security
risk resulting from numerous viral diseases introduced
by imported feed. Livestock epidem-ics, such as BSE

and foot-and-mouth disease, have caused significant
damage to the beef industry in Japan. Among the
worldwide Japanese beef market, 248 head and more
than 5,000 straws of frozen semen of Japanese Black
cattle have been exported at present, and Japanese
Black cattle are fed in 18 foreign countries (NHK,
2013). Japanese Black cattle, known as Wagyu outside
Japan, are specially regarded by cattle breeders in the
USA, Canada, Germany, Austria, France, Thailand,
China, Mexico, Australia, and other countries who aim
to improve beef quality, especially by improving marbling and tenderness. The beef of crossbred Wagyu
cat-tle is also sold as Wagyu beef worldwide (NHK,
2013) and is relatively inexpensive compared with the
original Japanese Black beef. Considering the global
distribution of Japanese Black and Wagyu beef, new
strategies are needed for Japanese farmers to produce
and sell Japanese Black beef in the global market.

Beef Market Prices

Here’s a look at the latest prices for the primals and with
a reference to Certified Angus Beef. We used CAB as the
closest beef in quality to Wagyu.

Current
Wk

Previous
Wk

Previous
Yr

Prime
Cutout 1

$279.74

$277.90

N/A

CAB
Cutout 2

$251.90

$247.20

$199.80

Choice
Cutout 2
Select
Cutout 2

$247.40

$240.00

$192.00

$235.00

$228.30

$175.70

1 USDA, 2 Urner Barry Yellow
Sheet
CAB CH
$4.50
$7.20
spread
Prime Select
spread

$44.74

$49.60

$7.80
N/A
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A REMINDER ON BQA

Free BQA Certification Sept. 1- Oct 31.
For the third time Boehringer Ingelheim Vetmedica, Inc. (BIVI) is supporting the checkoff funded
Beef Quality Assurance (BQA) program by sponsoring all online certifications this fall for producers who
enroll from Sept. 1- Oct. 31.
BQA is a program that basically lets you know how to do things right. It’s a great look at the ins and outs of beef
cattle production, and when you successfully complete it you’ll feel better about your handle on your operation.
Being BQA certified is also a very powerful advertising message for your program and yourself. It only takes a little
bit of time and can be very rewarding, and with the support of BIVI it’s free, at least for a little while.
Simply “Google” BQA and you’ll find complete description as well as the BIVI/Checkoff link.

DONT FORGET
THE BQA

8

AWA

NEWSLETTER

OCTOBER
2014
COME AND TASTE EXCELLENCE

For Yourself

If you haven’t made up your mind yet about attending the annual
meeting, take a quick look at the gala banquet menu!

Here is the course order and chef ’s choices for their Wagyu cuts.
Chef Michael Sohocki-San Antonio, Wagyu Beef Heart Carpaccio
Chef Russell Young -Hyatt Regency San Antonio, Coulotte Steak/
		
Crispy Black Eye Peas/ Creamy Brussels Sprouts
Chef Tiffany Derry-Dallas, Wagyu Ribeye
Chef
Chef
Chef
Chef

SOLD
OUT

Danny Trace-Houston, Wagyu Oxtail
Bruce Auden-San Antonio, Wagyu Shortrib
Bernard Guillas, LaJolla, CA, Wagyu Beef Cheek
Russell, Desert, Carmel and Chocolate Tart/Sea Salt/Milk Dust

To learn more take a look at www.celebritycheftour.com/events/Hyatt-Regency-San-Antonio.html.

$

WAGYU CATTLE BUYER
$

A Bar N Ranch
contact Cade Nichols 972-978-9296

$

A to Z Feeders
contact Jim Skartvedt 712-243-4515
Agri Beef
contact Office 208-338-2500
Imperial Wagyu Beef
contact Lawrence Adams 402-426-8512
Jackman Florida Natural
contact Mark Hoegh 903-910-9121
Mishima Reserve Wagyu Beef
contact Shane Lindsay 208-941-3793
Morris Stock Farm
contact Joe Morris 806-922-5274

* If anyone else is in the market for stocker calves,
feeder calves or fats just send us an e-mail with
your contact information and we’ll post you to
our buyers list. *
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DON’T FORGET...

DATES TO REMEMBER

10

2014
AWA Conference in San Antonio, TX
Alamo City Invitational Wagyu Sale
2015
Annual Membership Dues		
NWSS in Denver, CO 		
NCBA Trade Show
www.beefusa.org			

October 29-31
November 1
January 1
January 21
February 4-7

WAGYU 101
If you’re planning on attending the annual Conference
in October, you might want to drop in a day early to
catch “Wagyu 101”. This basic course is continually
evolving and really is a must for anyone having questions on our registration process, rules, or anything
Wagyu. The course will be on Wednesday, October
29th from 3:00 PM – 5:00 PM. Michael and Martha
will be addressing topics such as:
•
DNA submission
•
Animal registration & transfers
•
Website navigation
•
EPD data collection

